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Claim 

A method for producing a chocolate-flavored filling shell, characterized by adding 
10-60 parts (parts by weight, likewise below) of powdered cocoa and emulsifier to 100 parts of 
powder having starch powder such as wheat flour as primary component to prepare a dough for 
filling shells, and then baking at 160-1 95°C. 

Detailed description of the invention 
[0001] 

Industrial use field 

Filling shells are used as edible vessels for loading with centers such as bean jam, 
chocolate, ice cream and the like. By this means, centers that are difficult to eat with the hands 
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can be eaten with the hands. Moreover, these shells are also used in order to produce products 
with new flavors that are different from products consisting of the centers alone. 

[0002] 

The present invention relates to a method for producing filling shells, and, in particular, is 
utilized in the production of a filling shell that undergoes little color change and has a strong 
cocoa flavor, which is thus appropriate for use as an edible container Ibr loading with various 
foods with high water content, in particular ice cream, frozen desserts, chilled desserts, and the 
like. 

[0003] 
Prior art 

Filling shells are produced by mixing powders such as wheat flour with water, and 
baking the dough at a temperature of 200°C or greater. If the attempt is made to blend a large 
quantity of powdered cocoa with the blended dough, uniform mixing in the wheat flour dough is 
difficult due to the presence of fats in the powdered cocoa. Specifically, with conventional 
methods, only about 5 parts of powdered cocoa have been added with respect to 1 00 parts of 
wheat flour, and when the attempt has been made to add additional cocoa powder, discoloration 
of the resulting filling shells occurs, producing an unappealing product. Consequently, it has not 
been possible to provide a coca flavoring having the desired intensity, and, in practice, the 
powder has only been used as a colorant. 

[0004] 

Problems to be solved by the invention 

The inventors of the present invention carried out investigations towards the development 
of a method for the production of a filling shell that has a strong cocoa flavor and has color 
uniformity. The present invention was perfected based on the discovery that it is possible to 
produce a filling shell containing a large quantity of added powdered cocoa that can be baked 
without causing color variation by means of using an emulsifier when preparing a filling shell 
dough containing a large quantity of added powdered cocoa, and by baking at a temperature that 
is lower than temperatures used in the past when baking filling shells. 

[0005] 

Specifically, the present invention is a method for obtaining a filling shell with a strong 
coca flavor and little color variation, and provides a filling shell that has liifle moisture 
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absorption, even when filled with centers having high water content, such as ice creams or 
desserts. 

[0006] 

Means to solve the problems 

The present invention relates to a method for producing chocolate- flavored filling shells, 
wherein a large quantity of powdered cocoa and emulsifier are mixed with powder having a 
starch powder such as wheat flour as primary component to produce filling shell dough, which is 
then baked at a temperature that is lower than temperatures used in conventional methods. 

[0007] 

Specifically, 10-60 parts of powdered cocoa and an emulsifier are added to 100 parts of 
powder having starch powder such as wheat flour as primary component, and a dough for filling 
shells is prepared, which is then baked. 

[0008] 

The powder that has starch powder as primary component used herein denotes a cereal or 
grain flour having starch powder as its primary component, such as wheat flour, rice flour, 
glutinous rice flour, com flour, com starch, or potato starch. A powder having wheat flour as the 
primary component is commonly used. 

[0009] 

In addition, powdered cocoa is a material that is produced by finely milling the pressing 
residue resulting from pressing the oil from cocoa beans, and commercial products normally 
have a fat content of about 15-35%. 

[0010] 

In working the present invention, water is first added to the powder having starch as 
primary component to prepare filling shell dough. At this time, it has been determined that 
10-60 parts of powdered cocoa and emulsifier are to be added with respect to 100 parts of 
powder having starch as primary component. 

[0011] 

Any emulsifier that can be used in foods such as sucrose fatty acid ester, glycerin fatty 
acid ester, polyglycerin fatty acid ester, sorbitan fatty acid ester, lecithin or the like can be 
selected and used as the emulsifier, but it is preferable to use a lipophilic substance. 



4 



[0012] 

Specifically, emulsifier is first dissolved in oil, and water is then added gradually thereto 
and stirred, thus bringing about emulsification. At this point, the powdered coca is added and is 
rendered homogeneous, whereupon the powder having starch powder as primary component is 
mixed. As necessary, baking powder or other auxiliary materials may also be added, thus 
producing the dough for the filling shells. At this time, the oil may be heated to 20-50°C as 
necessary, and the water may be adjusted to 75-85°C in order to aid in emulsification and 
dispersion. In addition, hydrophilic emulsifiers or emulsion stabilizers such as saponin or gums 
may be added to the water. 

[0013] 

Next, the dough for filing shells is baked to produce filling shells. Baking is carried out 
by introducing the dough for filling shells into a filling mold preheated to 160-195°C, and then 
baking at 160-1 95°C which is a temperature that is lower than conventional temperatures For 
baking filling shells, thereby producing the chocolale-fiavored filling shell. 

[0014] 

The chocolate-flavored filling shell obtained in this manner not only has a strong cocoa 
flavor, but also has a uniform over-all color without color variation, while also having desirable 
moisture absorption properties, as will be shown in the test examples. 

[0015] 

Application examples 
Application Example 1 

200 parts of refined canola oil were heated to 45°C, 9.5 parts of sucrose fetty acid ester 
(HLB3), and 14 parts of glycerin mono-fatty acid esters were added thereto and stirred to 
dissolve them. While carrying out additional stirring, 1000 parts of water at 80-85°C were added 
in small amounts, and emulsification was carried out. Next, 660 parts of powdered cocoa were 
added to this emulsion, and the materials were then processed with a homomixer for 5 min at 
6000 rpm. 2600 parts of wheat flour, 400 parts of sugar and 3800 parts of water were added to 
the processed cocoa solution, the materials were mixed with a mixer, and 1 0 parts of baking 
powder were added to prepare the dough for filling shells. This filling shell dough was then 
loaded into a filling mold preheated at 1 SO'^C, and was baked for 90 sec at 1 80°C to obtain a 
chocolate-flavored filling shell. 
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[0016] 

No color variation was found in the filling shells, and a strong cocoa flavor was also 
produced. In addition, when the shells were filled with ice cream to produce an ice cream 
dessert, and these were then eaten, the flavor of the ice cream mixed with the cocoa flavor of the 
filling shell, thus producing an extremely desirable flavor. Moreover, even when the fiUed-shell 
ice cream product was stored for 3 months in a freezer, there was little moisture absorption by 
the filling shell, and a crunchy light texture was still produced when eaten. When a niled-shell 
ice cream product was produced using a conventional filling shell not containing added 
powdered cocoa, and the product was stored for 3 months in the same manner, the filling shell 
absorbed moisture and produced an inferior level of lightness when eaten. In addition, there was 
no crunching when eaten, and a mushy feel was produced. 

[0017] 

Effect of the invention 
Test examples 

The filled-shell ice cream product produced by using ice cream to fill the chocolate- 
flavored shell described in Application Example 1 was placed in a freezer adjusted to -22.5°C, 
and the electricity was turned off for 6 h during a 24 h period, thereby increasing the temperature 
of the freezer. This cycle of allowing the temperature to vary from -22.5 to -6.5°C was repeated 
every day in order to carry out a heat shock test. The water content of the filling shell parts of the 
filled-shell ice cream desserts was then measured, and the results are presented in the table. 

[0018] 

The comparative example in the table was produced by using filling shells baked 
according to conventional methods without using powdered cocoa and emulsifier. Specifically, 
400 parts of sugar and 3800 parts of water were added to 2600 parts of wheat flour and mixed 
with a mixer, whereupon 10 parts of baking powder was added to prepare filling shell dough, 
which was baked at 210°C. An ice cream product was then produced using the filling shells. The 
results of carrying out the heat shock test on this product are also presented. 
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[0020] 

As is clear from the above results, the filling shells obtained using the method of the 
present invention had low water absorption relative to filling shells obtained by conventional 
methods. Consequently, even when filled with centers having high water content such as ice 
cream, the crunchy texture characteristic of the filling shells is retained when eaten due to the 
low moisture absorption of the filling shell, even when stored for long periods of time. 



